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Legume protein emulsifying properties show inverse stability and capacity, 239 
Legumes water absorption during heat and canning processing, 539 
Lepidum hyssopifolium develops off-flavours in tainting of milk: Review, 19, 31 
Lettuce, and HACCP in control of pathogen infection: Review, 177 
and microbial interaction in MAP, 465, 477 
Lima bean proteins emulsifying capacity and emulsion stability, 239 
Limonin distribution in Thai tangerine fruit and variation in properties of juice, 367 
Lipid oxidation, and development of tainting of food: Review, 19, 31 
in hybrid tilapia muscle, leaching, ferric ions and protein gel strength, 339 
Listeria innocua and microbial interaction on shredded lettuce, 477 
Listeria monocytogenes, as handling pathogen in salads, milk, fish and cheeses: Reviews, 99, 127, 177 
surface model system of storage atmosphere and competing microflora, 465 
Listeria spp. contamination of rice sprouts decreased with disinfection and hot water dipping, 297 
Lobster, and development of microbial tainting: Review, 31 
Norway, cuticle PPO activity and blackspot development, 329 
Logarithmic curve in estimation of B-cyclodextrin by colorific method, 517 


Mace and nutmeg oils, composition and extraction methods compared, 215 

Mace phenolic acids are not altered by gamma-irradiation, 533 

Machrobrachium rosenbergii see freshwater prawn 

Magnetic resonance imaging see MRI 

Magnetic transfer see MT 

Maillard reaction, browning changes during heating of potassium sorbate powder, 199 
for melanoidins in antioxidative and antimutagenic activity, 375 

Maillard reaction products see MRP 

Maize fermented for traditional Beninese ogi, quality and protein yield, 307 

Malawi, aquaculture, food safety and controls, 169 

Maleylation of sardine meal protein defatted and functional properties, 385 

Mammalian brains and activation of olfactory sensory neurons: Review, 63 

Mandarin citrus fruit (Citrus reticulato, Blanco) see tangerine 

Marrowfat peas and haricot beans water absorption during heat processing, 539 

Mass transfer, and heat in ICF of apples, solute entrance and unsteady-state period, 489 
model of osmotic dehydration of some fruits, 267 

Maweé pasting properties similar to that of Beninese ogi, 307 

Maximum residue limit and antibiotic licensing in aquaculture, 139 

Meat, and development of chemical taints from fish protein: Review, 19 
and development of microbial tainting of food: Review, 31 
see also beef, lamb, pork 

Meat and bone meal (MBM) in transmission of BSE: Review, 81 

Melanoidins from defatted corn and soybean hydrolysates in optimizing the Maillard reaction, 375 
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: Melanosis in Norway lobster cuticle occurs after storage, 329 
: Melons and HACCP in control of pathogen infection: Review, 177 
i bis-(methylthio)-methane in taints of crustaceans: Review, 31 
Mesityl oxide and the development of catty odour in food: Review, 19 
Metagonimus spp., infection and control in Korea: Review, 157 
Metals, and lipid oxidation rate in hybrid tilapia muscle, 339 

and public health safety of products from aquaculture: Review, 

99 
Methionine/methionine homozygous at codon 129 cases of nvCJD: Review, 81 
2-Methylisoborneol and mustiness tainting from metabolites: Review, 19, 31 
Methylmercury levels in vertebrate farmed fish and their food: Review, 99 
Microbial, interaction in inhibition of Listeria spp., 465, 477 

reduction in kimchi after high-pressure treatment, 359 

taints in food spoilage: Reviews, 19, 31 
Microbiological and physiochemical aspects of traditional Beninese ogi, 307 
Microbiology in sewerage wastes and food safety in aquaculture: Review, 99 
Milk, and development of taints from pasture weeds: Reviews, 19, 31 

fat fractionation, cholesterol reduction and adsorption on alumina, 445 

HACCP and VTEC outbreaks: Review, 177 

no evidence of infectivity of BSE: Review, 81 

possible adaption from transgenic plants, 205 

uptake and solid-soluble loss kinetics in breakfast cereals, 225 
Mirgal and Salmonella spp. in aquaculture: Review, 99 
Mixing in RSM for southern-style Chinese steamed bread optimizing processes, 345 
Model, analytical for cheeses and salt concentrations, 501 

of colour change in potassium sorbate powder during heating, 199 

Listeria monocytogenes in storage atmosphere and competing microflora, 465 

of mass transfer of osmotic dehydration of some fruits, 267 

microbial interaction and inhibition of Listeria spp. on lettuce, 465, 477 

of MRPs melanoidins antioxidative and antimutagenic activity, 375 

power law, of sugar substitutes and carrageen systems, 439 
Models, of assessors’ effects in testing for sensory analysis, 7 

of moisture uptake and solid-soluble loss kinetics in puffed cereals, 225 
Modified atmosphere packaging and microbial interaction in inhibition of Listeria spp., 465 
Moisture uptake and solid-soluble loss kinetics in puffed breakfast cereals, 225 
Molluscicides in elimination of secondary parasitic hosts: Review, 99 
Molluscs, and public health safety of products from aquaculture: Reviews, 99, 127, 139 
Moulds and development of toxins and their control, 177 
Moulting, PPO activity and blackspot in Norway lobster cuticle, 329 
Mouth feel of sugar substitutes and carrageenan systems, 439 
MRI and MT water parameters in meat after freezing and thawing, 317 
Mullet as secondary host for parasites in Korea: Review, 157 
Multigene family of olfactory receptor proteins variation: Review, 63 
Multiple-alternative forced choice (m-AFC) method in sensory analysis, 7 
Multistage fractionation of butter oil and alumina adsorption, 445 
Muscle fibres of beef, damaged by heating, 411damaged by ice crystals in freezing and storage, 401 
Mussels, production in Namibia, 169 

under fish cages and response to pollution and antimicrobials: Reviews, 99, 139 
Mustiness from tainting of food: Review, 19, 31 
Mycobacterium spp. wound infection and antibiotics in aquaculture: Reviews, 127, 139 
Myosin molecule (bovine), conformation changes from heat monitored by Ci-ELISA, 411 

damaged by freezing, 317, 401 
Mpyristica argentea (Papuan nutmeg and mace) differs from M. fragrans, 215 
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Mpristica fragrans see nutmeg and mace 
Myristicin: major product of East Indian nutmeg and mace, 215 


Nanophyetus salmincola, intestinal disease and ricksettia: Review, 99 

Narcotic effects of nutmeg and mace breakdown products and controls, 215 

Nematodes, and transmission of diseases in aquaculture: Reviews, 99, 157 

Nephrops norvegicus see Norway lobster 

Neural pathways and transmission for olfactory reception: Review, 63 

Nigerian ogi technology has lower yield, acidity and water than Beninese, 307 

Normalized particle residence time see NPRT 

Norway lobster cuticle polyphenol oxidase activity and blackspot, 329 

NPRTs and process parameters for vertical scraped surface heat exchangers, 429 

Nutmeg, and mace oils, comparable areas and extraction methods, 215 
phenolic acids are altered by gamma-irradiation, 533 

Nutrients of bacteria and microbial interaction on shredded lettuce, 477 


Octanol-water partition coefficient and bioaccumulation: Review, 53 
Odour thresholds and volatiles in tainting of foods: Reviews, 19, 63 
Off-flavour, and development of chemical tainting of food: Review, 19 
and development of microbial tainting in food: Reviews, 31, 169 
Off-odours and development of microbial tainting in food: Review, 31 
Ogi, physiochemical and microbiological aspects, 307 
Oils, from butter extracted with supercritical CO,, 445 
from nutmeg and mace using supercritical CO,, 215 
proteins and fats possible adaption from transgenic plants, 205 
Olfactory epithelium and transmembrane helical receptor proteins: Review, 63 
Olive oils from enzyme-aided processing show differing characteristics, 247 
Opisthorchis sp., liver diseases and aquaculture hazard: Review, 99 
Optimizing, Maillard reaction for antioxidative and antimutagenic activity, 375 
processing procedure for southern-style Chinese steamed bread, 345 
Oreochromis spp. see tilapia 
Organic pollutants’ levels in aquaculture: Reviews, 99, 169 
Organoleptic properties after gamma-irradiation of phenolic acids of some Indian spices, 533 
Organotins levels in gastropod mollusca and estuaries: Review, 99 
Origin identification by HPLC in comparison of nutmeg and mace oils, 215 
Ornamental fish and increased antimicrobial resistance: Review, 139 
Osmotic dehydration of fruits with varying agitation, concentration, size and temperature, 267 
Overripening control improved in kimchi after high-pressure treatment, 359 
Oxidation, and development of chemical tainting of food: Review, 19 
Oxygen, and microbial interaction on vegetables in MAP, 465 
Oysters, pollution and parasites in aquaculture: Reviews, 99, 127, 157, 169 


Packaging, and development of chemical tainting of food: Review, 19 

lettuce and microbial interaction in MAP, 465, 477 
Papaya, and development of microbial tainting: Review, 31 

extract with cysteine and y-Glu-Cys inhibits enzymatic browning, 285 
Parafossaulus manchouricus and Clonorchis sinensis in aquaculture: Reviews, 99, 157 
Paragonimiasis spp., lung diseases and aquaculture hazards: Reviews, 99, 157 
Parasites, hosts and disease transmission in aquaculture: Reviews, 99, 127, 139, 157, 169 
Parenchyma shear stiffness and density in potato, 461 
Particle size, NPRT and orientation of heat exchanger variation in processing, 429 
Partition coefficients of butter oil with supercritical CO,, 445 
Partition, physical chemistry of flavour release and enjoyment: Review, 53 
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Pasteurella piscicida and antimicrobial resistance: Review, 139 
Pasteurization failures and VTEC outbreak possibilities: Review, 177 
Pasting qualities, of cassava flour with fermentation and emulsifiers, 455 
of mawé similar to that of Beninese ogi, 307 
of rice extrudate vary with barrel temperature and screw speed, 259 
Pasture derived off-flavours in chemical tainting of food: Review, 19 
Pathogens, and microbial interaction on lettuce, 465, 477 
reduction methods in aquaculture: Reviews, 99, 127, 139, 157, 177 
Peleg equation and moisture uptake and solid-soluble loss kinetics in breakfast cereals, 225 
Peptide chains after heat and enzymatic treatment of chickpea flour, 527 
Perch and transmission of parasitic illnesses in Korea: Review, 157 
pH, affects bovine muscle myosin conformational changes on heating, 411 
changes inhibited in kimchi after high pressure treatment, 359 
and development of microbial tainting of food: Reviews, 31, 177 
and emulsification properties of chemically modified defatted sardine meal protein, 385 
higher in traditional methods for Beninese ogi, 307 
and Maillard reaction for optimum antioxidative and antimutagenic activity, 375 
and metal contaminants settling in fish farm ponds: Review, 99 
reduced in frozen and thawed meat for MRI testing, 317 
solubility of some legumes’ proteins, emulsifying capacity and stability, 239 
Phaseolus vulgaris L. see red kidney beans 
Phaseolus vulgaris L. cv. Haricot’ see haricot beans 
Phenolic acids of some Indian spices altered by gamma-irradiation, 533 
Phenolic taints in chemical spoilage of foods: Review, 19 
Phenolphthalein in estimation of B-cyclodextrin by modified colorimetric method, 517 
Phenols increase from enzyme-aided extraction process of olive oil, 247 
Pheromones in chemical tainting of food: Review, 19 
Phosphorylation, odorant-dependent in olfactory receptors: Review, 63 
of sardine meal protein, functional properties, 385 
Physical chemistry of flavour release and partition: Review, 53 
Physiochemical and microbiological aspects of traditional Beninese ogi, 307 
Pigeon pea proteins emulsifying capacity and emulsion stability, 239 
Pisum sativum L. see marrowfat peas 
Plasmid-mediated antibiotic resistance in bacteria and aquaculture: Reviews, 99, 139 
Plesiomonas shigelloides as possible handling pathogen in aquaculture: Reviews, 99, 127, 139 
Pollutants, bacterial and chemical, and food safety in aquaculture: Review, 99 
Polymers, partition and activity coefficients of viscous solutions: Review, 53 
Polyphenoloxidase see PPO 
Porcine blood globin and decolouration different methods, functional properties, 419 
Pork, frozen and thawed by standard regime shows HLPD ratio by MRI greater than tenderloin, 317 
and microbial tainting: Review, 31 
and possibility of helminthic parasites even after cooking: Review, 177 
see also Boar taint 
Porosity in water sorption kinetics of puffed breakfast cereals, 225 
Potassium chloride in analysis of concentrations in cheeses, 501 
Potassium sorbate powder, model of colour changes during heating, 199 
Potato parenchyma shear stiffness and density, 461 
Poultry, and development of tainting of food: Reviews, 19, 31 
and handling biomicrobial HACCPs: Review, 177 
Power law model, of sugar substitutes and carrageenan systems, 439 
PPO activity and biackspot development in Norway lobster cuticle, 329 
PPO oxidation inhibition by ‘quinone-trapping’ papaya extract of cysteine and y-Glz-Cys, 285 
Prawns, and development of microbial off-flavours: Reviews, 19, 31 


© 1998 Blackwell Science Ltd International Journal of Food Science and Technology 1998, 33, 555-571 


4 
565 
Ps 
q 


Subject Index 


and infections in aquaculture: Reviews, 99, 139 
Praziquantel in treatment of metacariae: Reviews, 99, 157 
Preservative colour changes during heating, 199 
Probiotics and public safety: Review, 177 
Procambus clarkii see swamp crayfish 
Process parameters of ICF with solute entrance and unsteady-state period, 489 
Procrustes method (GPA) applied to sensory analysis, 7 
1-Propanol in defatting sardine meal protein, functional properties, 385 
Protease PrP in development of spongiform lesions and gliois in BSE: Review, 81 
Protein, denaturation in beef after freezing, 317, 401 
digestibility and trypsin inhibitor activity in chickpea flour, 527 
from defatted sardine chemical modification has changed digestibility and emulsification properties, 
385 
from porcine RBCC decoloured by different methods, 419 
gel strength and lipid oxidation in tilapia muscle with leaching, ferric ions and storage time, 339 
and mineral loss in fermentation for traditional Beninese ogi, 307 
Protein prions, research and BSE transmission: Review, 81 
G-protein receptor in olfactory transmission: Review, 63 
Proteins, from some legumes show different emulsifying capacity and stability, 239 
with transgenic allergenic and storage properties, 205 
Proving time for southern-style Chinese steamed bread optimizing processes and RSM, 345 
Pseudomonas fluorescens and antimicrobial resistance: Review, 139 
Pseudomonas spp., inactive in inhibition of Listeria spp. on lettuce, 477 
in microbial tainting of food: Review, 31 
Pseudoplastic behaviour of sugar substitutes and carrageenan systems, 439 
Pseudoterranova decipens and aniskiasis in aquaculture: Reviews, 99, 157 
Public health safety, in aquaculture: Reviews, 99, 127, 139, 157, 169 
HACCP and food poisoning: Review, 177 
Puffed breakfast cereals, kinetics of moisture uptake and losses, 225 
Pygidiopsis summa (Onji-& Hishio, 1916) and transmission of parasitic illnesses in Korea: Review, 157 


Quality, of Beninese ogi using traditional methods higher than Nigerian and Ghanan, 307 
of southern-style Chinese steamed bread and optimizing processes, 345 
standards for prevention of food poisoning: Review, 177 
Quantitative risk assessment in public health safety: Review, 177 
Quantitative description analysis (QDA) and statistical evaluation, 7 
Quinones, as antioxidant in olive oil, 247 . 
Maillard browning and papaya extracts, 285 
PPO activity and blackspot in Norway lobster cuticle, 329 


Raoult’s law and solvents of flavour volatiles’ partition coefficient: Review, 53 
Raw and minimally processed fish and crustaceans consumption and public health: Reviews, 99, 127, 
157 
RBCC from pigs decoloured by different methods, functional properties, 419 
Ready to use lettuce, pathogens and microbial interaction, 465, 477 
Receptors for olfactory glomeruli from epithelium, characterization: Review, 63 
Red blood cell concentrates see RBCC 
Red kidney beans, soaked and force—deformation curves interpretation, 509 
Regulatory systems, for antibiotics in aquaculture: Reviews, 139, 177 
for BSE control: Review, 81 
for genetically modified plants, 205 
for public health in aquaculture: Reviews, 139, 157, 169, 177 
Relaxation in dehydrated white of egg, denatured and in cool storage and water binding, 393 
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Relaxation time in meat after freeze-thaw shown by MRI to be lowered, 317 
Repertory grid method (RGM) for assessors in sensory analysis, 7 
Residual maximum likelihood (REML) and experimental variables, sensory analysis, 7 
Resistance to antimicrobial drugs: Reviews, 99, 139, 169, 177 
Response surface methodology, antioxidative and antimutagenic melanoidins from defatted corn and 
soybean hydrolysates, 375 
for southern-style Chinese steamed bread optimizing processes, 345 
Rheological properties, of pastes from fermented and non-fermented cassava flours, 455 
of systems with sugar substitutes and carrageenan, 439 
Rice, extrudate properties vary with barrel temperature and screw speed, 259 
sprouts partially decontaminated by disinfection and hot water dipping, 297 
Ricksettia and trematodes in intermediate snail hosts: Review, 99 
Ripening of cheeses and analysis of salt concentration, 501 
Risk analysis in control of pathogens for public health: Review, 177 
Rohu and Salmonella spp. in aquaculture: Review, 99 
Rot, in development of microbial tainting in food: Review, 31 
reduced on Syrian grapes by gamma-irradiation and SO,, 521 


Saccharification of starches with the use of enzymes to form syrups, 435 
Safrole major product of Papuan nutmeg and mace, 215 
Salmonella enteritidis serotypes and extended control: Reviews, 127, 177 
Salmonella typhimurium, Maillard reaction for optimized, antimutagenic activity, 375 
Salmonella spp. in polluted waters in aquaculture: Reviews, 99, 127, 139 
Salmonid fish and pathogens in aquaculture: Reviews, 99, 139, 157, 177 
Salt, in analytical calculations of concentrations in cheeses, 501 
with minced tilapia muscle increases protein gel strength, 339 
solutions in heat and mass transfer with ICF, 489 
Sardine meal protein defatted, functional properties after chemical modifications, 385 
Sardinops melanostictus see sardine 
Scaling in descriptive testing for sensory analysis, 7 
Schistosmiasis trematodes from secondary hosts controlled in aquaculture: Review, 99 
Sclerotization, PPO activity and blackspot in Norway lobster cuticle, 329 
Scrapie recognition, transmission and infectivity: Review, 81 
Screw speed and barrel temperature and rice extrudate properties, 259 
Seawater cations reduce bioactivity of antibacterials: Review, 139 
Secondary hosts in transmission of parasitical diseases: Reviews, 99, 139, 157 
Sensory analysis, methods, discriminant and descriptive, 7 
and taint analysis research by Derek Land: Reviews, 1, 19 
Sensory olfactory neurons, signalling and reception: Review, 63 
Sensory perception and the physical chemistry of flavour: Review, 53 
Sensory quality, increased in Thai tangerine juice with later harvest, 367 
retained in enzyme-aided extraction process of olive oil, 247 
of southern-style Chinese steamed bread and optimization processes, 345 
of sugar substitutes and carrageenan systems, 439 
Septicaemic illness from Vibrio spp. from fish and crustaceans: Review, 127 
Sequential sensitivity analysis (SSA) and triad testing, 7 
Serotypes of pathogens in food safety for aquaculture: Review, 127 
Seven-helical transmembrane proteins and olfactory perception: Review, 63 
Sewage wastes in pollution of water for aquaculture: Reviews, 31, 99, 127, 139, 177 
Shear energy dissipation of starch granules in potato parenchyma, 461 
Shear stiffness and density in potato parenchyma, 461 
Shear stress and viscosity of sugar substitutes and carrageenan systems, 439 
Sheep, research into BSE infectivity and transmissibility: Review, 81 
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Shelf-life, and antioxidants from papaya extract, 285 
and flavour fade in low-moisture foods: Review, 53 
Shewanella petrefaciens, development of microbial tainting in food: Review, 31 
Shigella spp. from polluted waters: Reviews, 31, 99, 177 
Shirasu food poisoning, the Kanagawa phenomena and V. parahaemolyticus, 127 
Shrimp, and melanin development after injury, 329 
and pathogens in aquaculture: Reviews, 31, 99, 127, 169 
Size of fruit, in model of osmotic dehydration mass transfer, 267 
tangerine harvesting time and quality variation, 367 
Skin lesions and infection of bakery products: Reviews, 177 
Sliminess from too high proportion of carrageenan to sugar substitutes, 439 
Snails as secondary hosts for parasitic infection: Reviews, 99, 157 
Soaking, and force—-deformation curves for red kidney beans, 509 
and water absorption of dry peas and beans during heat processing, 539 
Sodium carboxymethylcellulose, most efficient in decolouration of RBCC, 419 
solution in processing with varying orientation of heat exchanger, 429 
Sodium chloride see salt 
Sodium steroyl lactylate increases export acceptability of cassava pastes, 455 
Soil-borne helminthic infections in Korea: Review, 157 
Solid loss in model of osmotic dehydration mass transfer model of some fruits, 267 
Solid-soluble loss and moisture uptake kinetics in puffed breakfast cereals, 225 
Solubility, of chemically modified defatted sardine meal protein, 385 
of malanoidins for antioxidative and antimutagenic activity, 375 
of porcine RBCC decoloured by different methods, 419 
of triglycerides and cholesterol from butter oil, 445 
Soluble-solid increase in Thai tangerine juice with delayed harvest, 367 
Solute entrance and unsteady-state period of apples with ICF processes, 489 
Sorption models of moisture uptake and solid-soluble loss kinetics in puffed cereals, 225 
Southern-style Chinese steamed bread optimizing procedures, 345 
Species barriers and infectivity of TSEs: Review, 81 
Spectrum method in descriptive sensory analysis and assessors, 7 
Spice, flavours from differing areas, species and extractive methods, 215 
from India and gamma-irradiation affects some phenolic acids, 533 
Springiness in cassava pastes and effects of fermentation and emulsifiers, 455 
Stability and emulsifying properties, of African legume proteins, 239 
of porcine RBCC decoloured by different methods, 419 
Standards of this Journal under editorship of Derek Land, 1 
Starch granules in viscous protoplasm and shear energy dissipation, 461 
Statistical methods for tests for sensory analysis, 7 
Stellantchasmus falcatus (Onji & Nishio, 1916) and transmission of parasitic illnesses in Korea: 
Review, 157 
Sterilization and colour changes with heating of potassium sorbate, 199 
Stictodora fuscatum (Onji & Nishio, 1916) (Yamaguti, 1958) and transmission of parasitic illnesses in 
Korea: Review, 157 
Storage, of beef with freeze-thaw cycle damage in denaturation of mysosin, 401 
dehydration in hen egg denatured white and water binding, 393 
of kimchi without CO, after high-pressure treatment improved, 359 
moulting, PPO activity and blackspot in Norway lobster cuticle, 329 
protein gel strength and lipid oxidation in tilapia muscle with leaching and ferric ions, 339 
of Syrian grape cultivars improved by gamma-radiation and SO,, 521 
of vegetables and microbial interaction in MAP, 465, 477 
Streptococcus spp. in development of microbial tainting in food: Review, 31 
Striped bass pathogens in aquaculture and water sources: Review, 99 
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Strong flour preferred in southern-style Chinese steamed bread optimum processes, 345 
Succinylation of sardine meal protein defatted, functional properties, 385 
Sucrose, limitation in ICF heat and mass transfer process parameters, 489 

solution in model of osmotic dehydration mass transfer model of some fruits, 267 
Sugar substitutes and carrageenan systems, rheological properties, 439 
Sulphur dioxide and gamma-irradiation improve storability of types of Syrian grapes, 521! 
Supercritical CO,, for extraciion and steam distillation, nutmeg, 215 

for fractionation of butter oil and cholesterol reduction, 445 
Surface ice barrer in ICF heat and mass transfer process parameters, 489 
Surface model system and microbial interaction on lettuce, 465 
Surimi from leached minced hybrid tilapia muscle with high protein gel strength, 339 
Swamp crayfish and parasitic hazards in aquaculture: Review, 99 
Sweet potato starch and enzyme-aided high-maltose syrup production: Letter, 435 
Sweetfish and transmission of parasitic illnesses in Korea: Review, 157 
Syrian grape cultivars storage improved by gamma-radiation and SO,, 521 
Syrup from sweet potato starch using amylases and isoamylase: Letter, 435 


Table grapes show improved storability after gamma-irradiation and SO,, 521 
Tails of bovine myosin molecule altered by freezing or heat, 401, 411 
Tainting, of food by chemical activity: Review, 19 

of food by microbial activity: Review, 31 
Tallow, research into BSE infectivity and transmissibility: Review, 81 
Tangerine juice properties vary with part of fruit and harvesting time, 367 
Tannin breakdown may be part of alteration by gamma-irradiation in spices, 533 
Tapeworms in transmission of diseases from aquaculture: Reviews, 99, 157, 169 
TBARS determination in hybrid tilapia muscle using ferric ions for gel strength, 339 
Temperature of barrel and screw speed vary rice extrudate properties, 259 

and development of pathogens: Reviews, 31, 99, 127, 177 

and economical water absorption for canned dry peas and beans, 539 

for fermentation for optimized southern-style Chinese steamed bread, 345 

and Maillard reaction for optimal antioxidative and antimutagenic activity, 375 

and moisture uptake and solid-soluble loss kinetics in puffed cereals, 225 

in osmotic dehydration mass transfer model of some fruits, 267 

of water in reducing bacteria on rice shoots, 297 
Testing descriptive and discriminative methods of sensory analysis, 7 
Tetrodotoxin poisoning and commensal bacteria: Review, 99 
Texture, of kimchi after high-pressure treatment, 359 

in optimizing procedures for southern-style Chinese steamed bread, 345 

of soaked red kidney beans and force-deformation curves, 509 

of variations of carrageenan and sugar substitutes systems, 439 


Subject Index 


Texture profile method, analysis of cassava flours fermented and non-fermented pastes using 


emulsifiers, 455 

(TPM) of descriptive sensory analysis, 7 
Thai tangerine juice properties vary with harvesting time, 367 
Thiobarbituric acid reactive substances see TBARS 


Thiol compounds with y-Glu-Cys and cysteine from papaya inhibiting enzymatic browning, 285 


Three-alternative forced choice (3-AFC) method in sensory analysis, 7 

Threshold for bacterial penetration of fish tissues in aquaculture: Review, 99 

Thurstone-Era model for differciice testing in sensory analysis, 7 

Tilapia, lipid oxidation in muscle, leaching, ferric ions and protein gel strength, 339 
pathogens and food safety in aquaculture: Reviews, 99, 169 

Time, and Maillard reaction for optimal antioxidative and antimutagenic activity, 375 

Time-intensity (T-I) measurement in descriptive sensory analysis, 7 
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Tocopherols increase with enzyme-aided olive oil processing, 247 

Toughness increased in kimchi after high-pressure treatment, 359 

Toxins in aquaculture from pollution and post-harvest handling: Review, 99 

Training and vocabulary for assessors in sensory analysis, 7 

Transgenic plants and consumer reaction to such new plants, 205 

Transmembrane receptors and odorant molecules binding receptors: Review, 63 

Transmissible spongiform encephalopathy see TSE 

Transmission of infection from manures to potential pathogens in aquaculture: Reviews, 99, 127 

Transport phenomena in immersion-cooled apples, 489 

Trauma in Norway lobster, PPO and the development of blackspot, 329 

Trematodes and transmission of diseases in aquaculture: Reviews, 99, 157, 169 

Triangle test method in sensory analysis and assessors, 7 

Tributyltin levels in gastropod mollusca, particularly in estuaries: Review, 99 

Triglycerides selectivity from butter oil fractionation with asorption on aluumina, 445 

Trimethylamine from microbial action and spoilage of fish: Review, 19, 31 

Trout pathogens in aquaculture and water sources: Reviews, 31, 99, 139, 157 

Trypsin inhibitors, nutritional values, enzymatic and heat treatment of chickpea flour, 527 

Tryptophan, degraded in chemical modification of defatted sardine meal proteins, 385 
metabolites and chemical tainting of meat: Review, 19, 31 

TSE research, resistance and transmission: Review, 81 

Turgidity and parenchyma shear stiffness in potato, 461 

Two-way interaction of process parameters with NPRT and orientation of heat exchanger, 429 


Vaccines, effectiveness in disease control in aquaculture, 139 
transgenic plants as potential source, 205 
Valine/valine homozygous at codon 129 mice and nvCJD: Review, 81 
Variation in multigene family of olfactory receptor proteins: Review, 63 
Vegetables, and microbial interaction, 465, 477 
and mustiness tainting from metabolites: Review, 31 
Verocytotoxigenic Escherichia coli see VTEC 
Vertical scraped surface heat exchanger, NPRTs and process parameters, 429 
Vetinary cascade in medicine for aquaculture: Reviews, 99, 139 
Vibrio anguillarum and antimicrobial resistance in aquaculture: Review, 139 
Vibrio cholerae serotypes and gastrointestinal diseases from raw and minimally processed fish: 
Reviews, 127, 139 
Vibrio parahaemolyticus and ‘Shirasu food poisoning’ - Kanagawa phenomena: Reviews, 127, 139 
Vibrio vulnificus serotypes cause septicaemia and hepatic illness: Reviews, 127, 177 
Vibrio spp. as indigenous pathogen in aquaculture: Reviews, 99, 127, 139, 177 
Viscoelasticity of potato parenchyma and shear energy, 461 
Viscosity, of chemically modified defatted sardine meal protein, 385 
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